DERWENT-ACC-NO: 1994-172671 
DERWENT-WEEK: 199421 
COPYRIGHT 2006 DERWENT INFORMATION LTD 

TITLE: Prepn. of wheat flour processed foodstuff - by 

incorporating dietary fibre based on potato to 

wheat 

flour 

PATENT-ASSIGNEE: CREATIVE GEN YG [CREAN] 
PRIORITY-DATA: 1992 JP-0301507 (September 30, 1992) 
PATENT-FAMILY : 

PUB-NO PUB-DATE 
PAGES MAIN-IPC 

JP 06113766 A April 26, 1994 

003 A23L 001/10 

AP PL I CAT I ON -DATA: 

PUB-NO APPL-DESCRIPTOR 
APPL-DATE 

JP 06113766A N/A 
September 30, 1992 

INT-CL (IPC) : A23L001/10, A23L001/216 
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BASIC-ABSTRACT: 

Prepn. comprises incorporating dietary fibre based on potato to wheat 
flour . 

ADVANTAGE - Through incorporating potato-based dietary fibre to wheat 
flour , 

the processed flour gives noodles , bread etc. having good feeling of 
eating. 

In an example, to a cpd. composed of wheat flour (93g), potato-based 

dietary 

fibre (4g), calcium (lg) and lees of bean curd (lg) were added (3g) 
of salt and 

(33ml) of water, mixed together, ripened and then extruded into 
noodle- f orm. 
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